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Nutritional Value
‘Garland Chrysanthemum i rich in protein, carbohydrates, dietary fiber, carotene, vitamin A, C. B1, B2,
i of ordinary

potassium, phosphorus, calc

vegetables.
‘appetite and lower blood pressure.
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Cooking Tips.
‘Common cooking methods include making soup,
freshly eaten or frying. When frying, cooking it fast to

reduce the evaporation of essential osin Garland

Chrysanthemum
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Health Benefit

Eating Garland Chrysanthemum can promote appetie,

prevent colds and boost the immune effect. Moreover, vitamin

Als helpful o vision care. In addiion, Chrysanthemum is

beneficil o spleen and digeston. It canaiso prevert -
‘constipation, sputum formation, high blood pressure and ¥ Garland Chrysanthemum
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Purchase and Preservation

loaves. rage. ty to
oth i but for at most two days.
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Spring Chrysanthemum

Apar o th actona varey, ter s a0 onewih
fowersnape at i ecent years, some pecple call
“Spring Chrysanthemunr Garind Chysanthmuns
fowersae very beautt,wih omamena vae.
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